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Keeping You Safe Overview 


The safety and wellbeing of our people, customers and the food and 
drink we serve is our highest priority. 


We continue to evolve our operating procedures in response to Coronavirus (COVID-19) - to 
protect our employees, and to meet the needs of the many Australians who rely on us for our 
delicious food. 


This guide is intended for all restaurant employees and their parents/carers. It has been 
created as an education tool for Crew and Crew Coaches to execute safe and proper social 
distancing and contact-free operations within our restaurants, to keep themselves and the 
people around them safe. 


This guide covers our four key areas of focus with regards to safety and cleanliness. 


Contact-free 


Social Distancing ; 
Experience 


Hygiene & Care & 
Sanitation Communication 
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What is Coronavirus (COVID-19)? 


Coronaviruses are a type of virus that can affect humans and animals. Some coronaviruses 
cause illness similar to the common cold, while other coronaviruses cause more serious 
illnesses such as severe acute respiratory syndrome (SARS) and Middle East respiratory 
syndrome (MERS). 


What are the symptoms of Coronavirus? 
The signs and symptoms of Coronavirus are: 


- Fever; 
- Cough; and 
- Shortness of breath. 


Other early symptoms to watch for are chills, body aches, sore throat, headache and runny 
nose, muscle pain and/or diarrhoea. 


What should you do if you are experiencing Coronavirus symptoms? 
If you are feeling unwell, stay home and rest. 


If you are experiencing symptoms of Coronavirus, we encourage you to visit your nearest 
COVID-19 testing centre and get tested. Click your state below to locate your nearest testing 
centre. 


NSW QLD NT WA SA VIC TAS ACT 


How are you feeling today? 


WORKWISE 


If you want to speak with someone, our McDonald's 
Employee Assistance Program provider is here to help. 
Give Drake Workwise a call. 


@) ar ‘|: MensLine 


; , Beyon 
Lifeine headspace = —_kidshelpline Blue 


131114 1800 184 527 1800 650 890 1800 551 800 1300 650 890 1300 789 978 
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Social Distancing 


Social Distancing slows the spread of Coronavirus. 


State Governments across Australia have enforced social distancing restrictions. Some of 
these restrictions include indoor maximum capacity and that everyone must maintain a 1.5m 
distance between one another. 


What is Social Distancing at Macca’s? 
At Macca’s, Social Distancing means changing procedures and restaurant layouts to ensure 
we manage the necessary restrictions. 


Some of these include: 


- Operating restrictions, e.g. Take-away only, Drive-Thru only etc.; 

- Amaximum amount of customers allowed per separate enclosed space at one time; 

- Commoncustomer areas must be marked to illustrate and encourage a1.5m distance 
between customers; and 

- Dedicated employee zones behind the Front Counter to encourage social distancing 
among Crew and Manager while on shift. 


Ensuring ““.. 
your safety 


In accordance with Government guidance, 
we're limited to a number of people inside at one 
time given the square metres of our restaurant. 


m? 


Restaurant Size Total Capacity Dine-in Capacity 


Please follow the advice of our 
team and respect the social 
distancing signage inside the 
restaurant. 
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Social Distancing for our Customers 
We have introduced measures in our customer areas to protect the health and safety 
of our people and customers. 


Physical Changes 


Alternate Kiosks closed and floors marked to encourage social distancing. 


Designated McDelivery Pick-up Areas 


Restaurants that have high McDelivery sales are encouraged to 
designate a courier area within the restaurant to avoid 
congestion at the Front Counter. 


McDelivery® 
Pick-up Area 


Please follow social distancing 
guidelines while you wait for your order. 


McDelivery 


Operating Restrictions 


We’re Open : Sa 
In some states, operating restrictions may apply. For 


example, operating the restaurant as Take-away orders 
only, which means customers are not able to take a seat 
and dine-in. 


Takeaway only. 
Drive-Thru and 
McDelivery open. 
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Social Distancing for our Employees 
Keeping you and your teammates safe is our highest priority. 


We love that you are great friends with the people you work with. It’s important to 
maintain your distance from each other e.g. avoid hugging each other etc. Additional 
measure in place are outlined below. 


Employee Zoning 


All Crew should stay in their dedicated employee zone as best 
they can throughout their shift. 


If you are required to go to any shared rooms or spaces, e.g. 
walk-in fridge or Crew room, ensure you are aware of others 
around you and follow social distancing practices. Please note, 
depending on the size of your Crew Room, you may need to | 
spend your meal break elsewhere (if Government restrictions 
allow it). 


Employee Positions 


Depending on what station you are rostered on, there are actions we can take on shift 
to ensure we practice social distancing. Example of this include: 


Drive Thru Order Taker/Cashier — Only one person at a time in the OTC booth. 


Drive Thru Runner/Presenter — Runner to handoff orders by placing them on a trolley. 


Back Area — Keep pathways clear and let others know when you are moving through 
to avoid close contact. This could include when you are putting a tray in the UHC, 
moving between stations or completing secondary tasks e.g. filling stock, mopping 
floors etc. 


Front Counter — Where possible, use alternate registers furthest away from the 
HLZ/OAT. 


McCafe — Where possible, only have one Barista per machine, i.e. bases on one 
machine and milk on another. 


Customer Experience Crew — When speaking with customers in the Dining Room, 
ensure you maintain a 1.5m distance. 


Social Media 


We love it when restaurant teams want to celebrate and share their success however, 
when taking photos to post on social media, please ensure you are meeting social 
distancing requirements e.g. avoid group shots with everyone standing close to one 
another, arms around each other etc. 
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Contact-free Experience 


A contact-free experience at Macca’s means to create an environment where 
employees and customers feel safe by putting procedures in place to remove direct 
contact with another person. 


Providing a contact-free experience for our customers, provides them with 
reassurance that we are doing what we can to protect them and their families. 


Employees Wearing Gloves 


When on shift, all employees must wear gloves at all times. 
Gloves must be changed a minimum of once every hour. 


Perspex Screens 


We have installed Perspex screens at each Drive Thru window, Front Counter & 
McCafe register and Front Counter pick-up point. 


Serving Customers 
When serving customers and presenting them with their orders, we should: 


- Hold one side of the bag at the top and at the bottom; 

- Never hug acustomer’s order to your body. If required, make multiple trips; 

- Ifyou touch common surfaces e.g. door handles etc., discard gloves and re- 
glove; 

- McCafe crockery and Keep Cups are not available until further notice; and 

- Condiments should not be accessible by customers e.g. napkins, straws etc. 
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Hygiene & Sanitation 


It is vitally important that all employees follow strict hygiene and sanitation 
procedures, such as handwashing and regularly sanitising high contact surfaces such 
as tables and Kiosks. 


Adhering to strict hygiene and sanitation practices helps keep you safe, and the 
customers you serve and prepare food for, safe. 


Washing Your Hands 


All employees must practice frequent and proper handwashing 
when working. See Attachment A in the Appendix for the 
McDonald's Handwashing Poster. 


Sanitiser Solutions 
There are two sanitiser solutions at McDonald’s. 


1. McD Sanitiser 


McD Sanitiser should be used on food prep surfaces and equipment a minimum every 
two hours. 


2. High Contact Sanitiser 


High Contact Sanitiser should be used on non-food prep surfaces and equipment a 
minimum of once every hour. 


See Attachment B in the Appendix to view a copy of the Restaurant Sanitation 
Checklist. This checklist outlines what sanitiser you should use in each area/on each 
surface. 


Playland Cleanliness 


If your restaurant has a Playland, the equipment must be cleaned a minimum of every 
2 hours using High Contact Sanitiser. 


See Attachment C in the Appendix for the Playland Sanitation Checklist. 
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Customer Areas Sanitiser 


All McDonald’s restaurants have a Sanitiser Dispenser installed at the primary entry. 
These dispensers must always have sanitiser solution available. If you ever notice the 
dispenser is running low or empty, notify a Manager immediately. 


Employee Sanitiser 


Employee sanitiser is available at all McDonald’s restaurants in the Crew Room and 
Manager's Office. 


Using hand sanitiser does NOT replace washing your hands. 


Hand sanitiser must be used on your hands only, not on gloves. 


PPE Health & Safety 


Due to PPE being shared, it’s important we follow strict cleaning and hygiene 
practices. 


Filtering PPE —> \ 


Face Shield and Multi-purpose Apron must be cleaned with 
High Contact Sanitiser before and after each use. | 


Gloves 


When wearing any type of glove PPE, disposable gloves must be worn underneath. 


AVY SY 


Delivery/Truck PPE 

If you are regularly rostered a Delivery/Truck shift, we 
recommend you bring and wear your own jacket when working 
in the freezer/fridge areas. 
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Care & Communication 


To help maintain your safety, and the safety of your fellow teammates and customers, 
it’s important that you follow the direction of the various posters displayed throughout 
your restaurant, as well as the direction of your Managers. 


You may also be verified on your understanding and knowledge of McDonald’s 
Keeping You Safe procedures through the Keeping Your Safe Checklist on the STA. 


Keep Up to Date 


e Regularly check metime for any updates on procedures. 


e Regularly check your state’s Government website for changes. 
e Speak with your Restaurant Manager if you have any questions or concerns. 
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Appendix 
Attachment A —- Handwashing Poster 


Attachment B - Restaurant Sanitation Checklist 


Attachment C — Playland Sanitation Checklist 
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Attachment A 


Handwashing Poster 
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Hand Washing Procedure 


Washing your hands is important to help prevent the spread of 
germs in your restaurant. Practice frequent and proper 
handwashing on every shift. 


Wash your hands for a minimum of 20 seconds. 


Xt 
7B oN 


RUB RUB 
WET APPLY AMH hands palm to palm 


palm over back of hand 
hands with 


(steps 3 - 9should with interlaced fingers 
eter SOAP take 20 seconds) and vice versa 


f | 
* 
\ 1) 
OW \ © - 
RUB RUB RUB RUB 
Palm to palm with Backs of fingers and nails to 


Rotational rubbing of left 
thumb clasped inright 
palm and vice versa 


Rotational rubbing backwards 
fingers interlaced 


and forwards with clasped 
fingers and vice verse 


opposing palms with 
fingers interlocked 


} : 
a G | 
= 

© ® @| | 

- —— J 
RUB RINSE DRY DISPOSE 
Rotational rubbing of hands with water hands thoroughly witha 
right wrist clasped inleft 


of single use towel 
single use towel or air dryer 
palm and vice versa 
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Attachment B 


Restaurant Sanitation Checklist 
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Hygiene & Sanitation 


Restaurant Sanitation Checklist 


This checklist identifies what areas/surfaces must be cleaned with McD Sanitiser or High Contact Sanitiser. 
Separate cloths must be used when using the different types of Sanitiser. 


Customer Areas 


OU) Door handles and frames 

OU) Kiosks 

QO Toilets (all areas) 

UO Service pick-up points 
(e.g. benches) 

UO) Registers and pinpads 


Other 


HIGH CONTACT SANITISER 
a 


Carpark & dining room 
bins 

Dining Room tables and 
chairs 

Table tents 

Dining room trays 

High chairs 


Drive Thru headsets (use with paper towel) 


Kitchen 


QO) Look & Cook screen 

UO Grill tool handles e.g. 
spatulas, scrapers, tongs 
etc. 

Fridge and freezer doors 
& handles 

Seasoning dispensers 
UHC trays, cabinet 
timers & tongs 

Bump bars 

Sauce dispensers, guns 


Small wares e.g. tongs, 
scoops etc. 

Key pads on coffee 
machines, toaster, 
microwaves etc. 
Group handles 

Fridge & cupboard 
doors and handles 
Syrup bottles 
Condiment containers 


DT & Service Area 


Condiment containers 
Key pads on ABS, drink 
towers, BIM machines, 
Shake & Sundae machines 
Fridge & cupboard door 
and handles 

Bump bars 

Receipt printers 

Cup & lid holders 

Drive Thru trolleys and 
benches. 


PPE e.g. face shields, apron & gloves 

Crew room and Crew toilets 

Storage area hands incl. air curtains 

Back doors 

Cleaning equipment e.g. mop and broom handles 
Manager's Office incl. benches, cash counters etc. 


and bottles 

Receipt printers 

Fry baskets incl. handles 
Steamer handles 


OOo OO OO OU 


High Contact Sanitiser areas/surfaces will be monitored by a Shift Manager every 1 hour, and McD Sanitiser areas/surfaces every 2 hours however, all 
areas/surfaces should be cleaned more frequently when required. It is important that Crew and Managers know which sanitiser should be used when 
cleaning different areas of the restaurant. 
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Attachment C 
Playland Sanitation Checklist 
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Playland Sanitation Checklist 


McDonald’s Playlands must be cleaned and sanitised with High Contact Sanitiser a minimum of every 2 hours. 


High Contact Sanitiser 


Minimum — every 2 hours 


HIGH CONTACT SANITISER 


Non Food Preparation Areas Only 


Must not be used on any Food Contact Surfaces 


CAUTION: May cause eye and skin irritation. Avoid contact 
with eyes and prolonged contact with skin. Contains 
sodium dichloro-s-triazinetrione dihydrate or quaternary 
ammonium compounds. 

SEE PRODUCT CONTAINER OR MATERIAL SAFETY 
DATA SHEET FOR FIRST AID INSTRUCTIONS. 


Only to be used with McD® Sanitiser supplied by ©1999 Kay Chemical Company 
All Rights Reserved. 


Tasks to complete 


QO) Door handles and security gate latches. 


Q) Interactive play panels, e.g. noughts and crosses game, 
spinning balls etc. 

Q) All vertical panels within 1.5m from the ground. 

U) All horizontal platforms/decks used as climbing surfaces. 

L) Slide entry and exit points. 

LU) Pipework/poles within 1.5m from the ground. 


LJ Domes and windows. 


LI Benches and seating. 


All areas/surfaces outlined in this checklist must be cleaned using High Contact Sanitiser a minimum of every 2 hours and more frequently when required. 


